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ABSTRACT: Choosing and consuming food in a restaurant,the guest (consumer) also
participates in the creation of experience. This experience should be positive and be

a pleasure for all senses in order for the guest toreturn to the same hospitality facili-

ty. However, for people who are allergic to foods, the choice and consumption of food in
hospitality facilities can turn to negative experience, lead to fear, and even to negative or
fatal reactions and consequences. That is exactly what can make successfulbusiness diffi-
cult for the hospitality facility, given that the number of food allergens is increasing every
day as well as the number of guests with such problems. The paper has a task to examine
the challenges faced by hospitality facilities in the area of the city of Novi Sad, to which
they can respond, and to which they would like to respond when allergens are concerned.
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INTRODUCTION

Only a satisfied guest can provide a profit to a restaurant. That is exactly what is get-
ting harder every day. The specific requirements they carry with them are becoming
more and more numerous every day, and these are due to various factors, which are
often unknown to them(Stojanovi¢ i Tesanovi¢, 2005; Gagi¢ et al., 2011; Carvalho de
Rezende, Silva, 2014; Gagi¢ et al., 2014; Cvetkovic et al., 2016). What surely complicates
successful business are allergens (Bailey et al., 2011;Aleksi¢ et al., 2015).

Flour, milk and eggs were until recently the most common food allergens. Today,
their range is much larger except for 14 most prevalent. In order to overcome the prob-
lem of preparing food for people who are allergic to some of the ingredients, under-
standing food or knowing its composition requires detailed controls that can reduce the
risk, as well as tools that can verify adequate control, which is highly complex (Kim et
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al., 2005).The number of food allergies every day grows and makes it difficult for hospi-
tality staff to look at all segments in preparing food and drink to eliminate their pres-
ence. The first step in their overcoming is the knowledge of their composition, that is,
compounds that cause allergic reactions, because these are notonly proteins.

In food preparation in the hospitality industry, it is necessary to ensure food safety
through the whole production chain: supplier - producer - distributor - consumer. Food
business operators must further ensure that all phases of production, processing and
distribution of food, which are under their control, meet the hygiene requirements laid
down in the Act. They must also establish and implement regular controls of hygien-
ic conditions at all stages of production, processing and distribution of food, except for
the change of primary production and related activities, in each facility under their con-
trol, by implementing a self-regulatory preventive procedure developed in accordance
with the principles of hazard analysis and critical control points. Each hospitality facili-
ty must be ready for certain modifications of the business mode, that is,food preparation
in order to adequately remove the allergen from the food offered to the guest.

The subject of the paper are food allergies faced by the hospitality staffcausing them
great problems because they are often not sufficiently prepared and educated to respond
to the requirements of guests with these problems.

The task of the paper is to investigate the problems associated with allergens faced by
the hospitality staff.

The aim of this paper is to determine the most common allergens and the need for
education for their overcoming, all for the purpose of a successful business.

LITERATURE REVIEW

ALLERGY AND FOOD ALLERGENS

Allergy-causing substances are called allergens, and by their way of getting into the
body, they are grouped into several groups. Although in the hospitality industry, the
threat can also be respiratory allergens, contact allergens, and the like, the main prob-
lem are nutritional allergens that enter the body through food. It is estimated that about
30% of the population has proneness for allergic diseases, and this number is expected
to continue to rise in the future (Lockey, Ledford, 2008;Pawankar, 2013).

For hospitality staff it is important to note that when the body of the hypersensitivet
person guest comes into contact with an allergen, within minutes or hours, the symp-
toms of the allergy will be manifested(Musi¢, 2009).All symptoms can be manifested
in a mild form when they do not disturb work ability, but also in severe forms, and
even dramatic forms when they endanger life (in case of choking, anaphylactic shock,
etc.).(Hey, Luedemann, 2001; Lockey, Ledford, 2010; Martin, 2014).

It is important to distinguish an allergy from food intolerance, which implies the in-
ability of an organism to digest certain foods, it is mostly lactose (milk sugar) and celi-
ac disease whose frequency is increasing (Sichereret al., 2010).Allergy to particular foods
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requires constant attention in choosing food, which leads to social restrictions and rare
visits to restaurants (Wanich et al., 2008). The most common problem is to determine
whether the food they order absolutely does not contain the ingredients that cause their
reaction (Leftwich et al, 2010).It is important to note that this is about a permanent con-
tact of food with an allergen, not a contamination that can be mitigated by a certain
treatment (thermal), such in the case with some microorganisms(Nollet, van Hengel,
2010).

SYMPTOMS OF FOOD ALLERGY

Although allergic reactions may occur to every food, most reactions occur to a small
number of foods: milk, eggs, fish, shells, soybeans, wheat flour, walnuts and other nuts
and berries (Thurnell-Read, 2005). Allergic reactions occur from a few minutes to a few
hours after taking the food that the person is allergic to. In particularly sensitive peo-
ple, only the smell or touch of food can cause an allergic reaction. The same type of food
can lead to different symptoms in different people, but different types of food can lead to
similar symptoms in the same child

Allergic reactions occur in a few minutes to a few hours after taking the food that the
person is allergic to. In particularly sensitive people, only smelling or touching the food
can cause an allergic reaction. The same type of food can lead to different symptoms in
different people, but different types of food can lead to similar symptoms in the same
child (Hey, Luedemann, 2001; Jones, 2001; Jedrychowski, Wichers, 2009; Pascal, 2012).

THE FOOD THAT USUALLY CAUSES ALLERGY REACTIONS

The most common fourteen types of nutritional allergens that can be found in foods
are: peanuts, walnuts, crabs, shells, sea fish, eggs, milk, cereals, soybeans, sesame, cel-
ery, mustard, lupine and sulfur dioxide (Ralji¢, 2016).Increasingly common are aller-
gies to red meat, river fish, special fruits and vegetables, as well as coffee, cocoa and salt.

Allergic reactions to foods are often caused by certain additives, preservatives and
colors. Reactions to food additives occur in about 1% of children and in 0.01 to 0.23% of
adults. Some of these substances are: sodium benzoate, tartrazine color (yellow color-
ed beverages, sweets, etc.), aspartame sweetener (Pascal 2005; Pascal, 2009; Nollet, van
Hengel, 2010).

RESEARCH METHODOLOGY

After reviewingnational and foreign literature, the research was conducted by con-
ducting interviews with managers and chiefs of restaurants in Novi Sad. The research
will use a descriptive method. The interview is one of the most commonly used research
procedures for data collection, but for this type of research it also seemed to be the most
suitable because it involves the interaction between the examiners and the respondents,
and thus it gives the most reliable data.
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A direct interview was conducted in 12 restaurants. The interview consisted of ques-
tions about what specific needs have their guests and what needs they can respond to
and whether they feel the need for information or training in order to respond to the
needs of their guests when allergens are concerned. The obtained results were processed
using descriptive statistics and presented in the paper through tables and graphs with
the discussion.

RESULTS AND DISCUSSION

ANALYSIS OF THE MOSTCOMMON FOOD ALERGIES

By conducting research among hospitality facilities through interviews with man-
agers and chiefs of restaurants in the territory of the city of Novi Sad, it has come to the
finding that no facility can meet all the requirements of consumers, but that they have
faced with all the requirements, as can be seen in the Table 1.

All restaurant managers (100%) have faced with requirements for the omission of
foods containing gluten in their dishes, or with the requirements for celiac disease,
but only 25% of restaurants can respond to these requirements, and 75% of restaurants
would like to have knowledge and conditions. The chiefs stated that cooking staff used
rice flour or corn flour as a substitute for wheat flour. As a problem in the preparation
of dishes, they emphasize the inability of detailed monitoring of the possibility of food
contamination, because flour particles can come to a dish by air.

When it comes to cow’s milk, 50% of respondents faced with requirements, of which
339% of restaurants have lactose-free dishes in their offer, and 33% would like to have
such dishes, which is not so difficult to perform. To eliminate eggs, 66% of respondents
expressed specific needs, while the needs can besatisfied by 50% of restaurants, and 42%
of respondents say they would like to be able to respond to the needs of guests, so only
one restaurant can not and does not feel the need to respond to the demands of guests.

In 50% of the surveyed restaurants, guests noted the allergy to fish dishes, while only
16% can satisfy their needs, and 66% would like to have the conditions and knowledge to
respond to this need. A group of dishes related to fish dishes are dishes including shell-
fish and crabs, 33% of restaurant managers said that they faced with guests’ requests,
50% said they could respond to these requests, and 25% would like to have conditions.

Requests for the omission of peanuts from meals were found in 25% of hospitality fa-
cilities, 25% observed these needs and cansatisfy them, while 42% would like to have the
knowledge and initiative to prepare meals for which they can guarantee that do not con-
tain peanuts not even in traces. When it comes to walnuts, 25% of respondents have faced
with requirements, 25% can satisfy needs, and 25% would like to be able to respond to the
expressed needs of guests. The allergy caused by the consumption of other nuts, i.e. al-
monds, hazelnuts and pistachios, was mentioned by 33% of the managers of the facilities
as arequirement of their guests, 25% can guarantee the quality of the service through pre-
paring this meal to their guests, and 25% would like to acquire knowledge and conditions.
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Table 1. Needsof guestsfor omission of the food they are allergic to

Allergens for which
Requirements — The needs of guests to they woulfj l|ke tohave
. ; the possibilities and
needs for omission of which restaurants can -
Types of allergens respond knowledge to eliminate
allergens them from required
dishes
Number of Number of Number of
% % %
restaurants restaurants restaurants
Gluten (wheat, 12 100 3 25 9 75
rye, barley, oat)
Cow's milk 6 50 4 33 4 33
Eggs 8 66 6 50 5 42
Fish 6 50 2 16 8 66
Shellfish, crabs 4 33 6 50 3 25
Peanuts 3 25 3 25 5 42
Walnuts 3 25 3 25 3 25
Other nuts
(almonds, 4 33 3 25 3 25
hazelnut,
pistachios)
Soybeans 2 16 1 8 4 33
Sesame 3 25 2 16 1 8
Celery 4 33 4 33 2 16
Mustard 2 16 2 16 5 42
Lupine 1 8 1 8 0 0
Sulfur dioxide
and sulphites ! 8 0 0 0 0

Source: Research by the author

Soya is often used as a substitute for animal proteins, and is found in the traces of
various food products, only two restaurants or 16% of respondents reported the need for
omission, one of these restaurants can respond to needs, and 33% would like to, among
them, one is the facility with the manager pointing out that he faced the request, but he
could not meet the guest’s request.

Omission of sesame is requested in 25% of the surveyed facilities, two restaurants are
ready to prepare meals, and one restaurant would like to have the knowledge and equip-
ment for it.

Celery would be left out from the food by guests of 33% of the surveyed hospitality
facilities, and 33% are willing to help the guest with such a request, while 16% are inter-
ested in information on how to help the client if they face this request.

Mustard is widely used as a foodstuft, and in 16% of the facilities there is a demand
for the omission of this food from the preparation of meals, and also those respondents
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pointed out that they are ready to replace and leave out the mustard from preparation
of specialties, 42% of the chiefs pointed out they would like to be prepared if they face
this request.

Two causer of allergic reactions encountered at least are lupine and sulfur dioxide.
Lupine is known as a plant that can effectively replace soya, due to its high protein con-
tent, and is therefore often an integral part of various sausage products. Sulfur dioxide
(SO,) and sulphites are additives from the group E 220, E 221-228 and are used in the
conservation of fruits and vegetables, brandy and wine. Requests for the omission of
these two ingredients were found in one facility. When it comes to lupine, the manager
of the facility where the need for its omission was noted, points out that this is possible,
while the manager of the facility where a guest pointed out the sensitivity to sulfur diox-
ide says that, unfortunately, they can not respond to this need, due to rare requests and
knowledge of these foods as allergens; no manager pointed out that they would neces-
sarily like to bother their staff with the knowledge, that is,to spend funds in the procure-
ment of equipment or foodstuffs that would effectively solve the problem. It is impor-
tant that it is enough to follow only the detailed declarations of products they purchase
for the preparation of meals which must indicate ingredients, which is much easier than
preparing gluten-free foods.

As aweakness, hospitality professionals cited insufficient information about the most
common allergens, as well as a desire for information through a training that would be
organized in the form of learning about the most common food allergens and the ways
in which they influence, and that it might seem incentive to supplement their restaurant
offers with more diversified dishes. When serving guests who are allergic to a particu-
lar food, the guest emphasizes their allergens and there is a lot of attention in the trans-
mission of information. However, restaurants often do not have standardized working
procedures neither recipes, they do not have any special food preparation facilities, thus,
contamination easy happens. Hospitality workers are not enough educated about health
needs of certain group of patients, but through clear guidelines of guests they try to meet
these requirements, which does not guarantee safety.

ANALYSIS OF SPECIAL REQUIREMENTS OF CONSUMERS
IN TERMS OF ALLERGENS

Observing requirements of consumers presented inFigure 1, it can be concluded that
the most common requirements are gluten-free foods (20%), followed by eggs (14%),
milk and sea fish, with all other cases encountered much less by hospitality workers.

ANALYSIS OF POSSIBILITES FOR FOOD PREPARATION WITHOUT ALLERGENS

Taking into account only the word of the manager and the chef as a responsible per-
son, without detailed control, it can be concluded that restaurants mostly can respond to
the needs of consumers who are allergic to eggs and sea fish (15%), which together with
other possibilitiesis shown in Figure 2.
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Figure 1. Requirements for the omission of food allergens
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Figure 2. Possibility of preparing meals without certain allergens
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ANALYSIS OF THE MANAGEMENT WISHES TO RESPOND TO SPECIAL
REQUIREMENTS FOR FOOD WITHOUT ALLERGENS

Looking at the results of the first two figures,it is noticed that managers of facilities
that do not have the knowledge and resourcesto eliminate gluten would like to acquire
them, which is commendable. In addition, a large number of respondents are interested
in acquiring knowledge and possibilities to eliminate fish and mustard as allergens, both
because of their frequent use, and because their replacement is difficult.

Figure 3 shows the percentage of respondents wanting to have the knowledge and re-
sources to respond to the demands of their guests, where the emphasis is givento gluten
and sea fish, as well as preparation of dishes without peanuts, mustard, eggs and milk.

() Gluten
) Milk
© Eges
@ seafish
@ shells
(O Peanuts
(O Walnuts

(3 Nuts
@ soya
(-) Sesame
@ Celery
& Mustard
() Lupin
() Sulphur

|

Figure 3. Allergens for which they would like to have the conditions and knowledge to omit

CONCLUSION

Based on the reviewed literature in the field of modern trends in thehospitality in-
dustry and allergens asa key issue, the conducted research on the territory of the city of
Novi Sad gave the following findings:

« Allergy to gluten is the most common problem of successful business in 100% of
surveyed facilities, while allergy to eggs (66% of respondents), and allergy to cow’s
milk and fish (50% of those surveyed) fall into quite often problems, unlike aller-
gies to lupine or sulfur dioxide which are barely known to hospitality workers.

o What is commendable is that most of those who reported requests could respond
to them. This, however, is not the case with gluten, which due to the fact that it can
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be found in the air constitutes an allergen difficult to avoid, so only 25% of the re-
spondents can respond with the omission of gluten. However, in the case of other
allergens, only some respondents pointed out that they were unable to satisfy the
needs of the guests, or for some types of allergens, all who faced with them, they
also could omit them for the needs of the particular guest.

o It is also commendable that a large number of hospitality facilities that have not
faced with the requirements for omission of certain allergens would like to be
ready for such a situation if it happens. There is also a desire to acquire knowledge
and possibilities to meet those requests of guests that could not be previously met.
All 75% of those who are not able to respond to gluten-free needs would want to.
And with most other allergens, managers and chiefs have shown their interest in
responding to the requirements of guests in the most efficient way. However, there
is still not enough information among managers and chiefs, and especially among
staff about what allergens are, which are the most common allergens and how to
replace or omit them. Solutions for such situations were known to managers or cer-
tain experienced individuals, while most were rather uninformed and unprepared.
For this reason, it is necessary to work with the staft as well as with managers, to
transfer information to them because the health for an individual is the most im-
portant and the hospitality facility as a place of enjoyment should not be a source
of harm to health.
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ANNEPTEHWN Y XPAHW KAOQO TNPOBJIEM
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AMCTPAKT: bupajyhu u koH3ymupajyhu xpaHy y pecmopaHy 2ocm (nompowad) u
camydecmsyje y kpeuparby UCKycmsa. To UCKycmso mpeba da 6yde no3umusHo u 0a
npedcmassba yxuBarbe 3a CBa Yy/aa Kako bu ce 20Cm Bpamuo y ucmu y20cmumesbCKu
o6jekam. Mnak, 3a ocobe Koje Cy anepaudHe Ha HeKy HaMUpHULY, u36op U KOH3yMauuja
XpaHe y y20cmumesbCKUM 06jeKkmuma Moxxe 0a npepacme y He2amuBHO UCKYCMBO, 0a
dosede 0o cmpaxa na Yak u 00 HezamuBHUX UAU hamaHux peakyuja u noc/beduya.
Ynpaso oHu Mo2y 0a omesajy ycnewHo nosoBakre y20cmumesbCKkoz objekma, cob3u-
pOM 0a je 6poj anepaeHa y xpaHu CBaKUM 0aHOM cBe Behu Kao U 20Cmujy ca 0BaKBUM
npobaemuma. Pad uma 3adamak 0a UCMPaxu ca KOjuM U3a30BUMa y20CmumesbCKuU
o6jekamu Ha nodpy4jy epada Hosoz Cada ce cycpehy, Ha Koje mo2y 0a 0020B0pe, a Ha
Koje bu xe/beniu 0020B0pUMU Kada Cy anepaeHu y numarby.

K/byuHe pujeun: xpaHa, ucxpaHa, asnepeHu, y2ocmumessCmao

YBO/

CaMo 3a70BO/baH rocT Moxe odesdjemuryu mpopur pecroparepckom odjexry. Y-
PaBoO TO je OHO IITO je CBaKMUM JaHOM cBe Texxe. CrenuduyHm 3aXTjeBu Koje OHU Hoce
ca codOM Cy CBaKUM IaHOM CBe OPOjHUjI, a HOCTIeULA CY Pa3IUINTUX PaKTOpa, KOju
gyecTo HM wuMa Hucy nosHaru (Crojanosuh u Temanosuh, 2005; Tarnh u cap., 2011;
Carvalho de Rezende, Silva, 2014; Taruh u cap., 2014; Cvetkovic et al., 2016). OHo wTo
3aCUTYPHO OTe)XaBa yCIIEIIHO Moc/IoBame cy aneprenu (Bailey et al., 2011; Anexcuh n
cap., 2015).

BparHo, MIeKo U jaja cy 10 CKOpO IIpeJicTaB/baiu Hajuyenthe aneprene y xpann. [la-
HAC je BUXOB omcer MHoro Behy m3yseB 14 Haj3acTyIbeHUjUX. Y LM/bYy IIpeBasnia-
Xemba IpodieMa y IpuIpeMy XpaHe ocodaMa Koje Cy aleprunyHe Ha HeKe Off CacToja-

YHuep3uTeTy HoBom Caay, lNprpoaHo-MaTeMaTuku gpakynTet, JenapTMaH 3a reorpadujy, Typusam u
xoTenunjepctso, Tpr flocuteja Obpagosuha 3, 21000 Hosu Cag, Cpbuja

®akynTeT 3a TypM3aM 1 XOTeNNjepCTBO, YHMBEP3UTET 3a NOCNOBHe CTyAnje, bama Jlyka, BuX, KoHTaKT:
pedjat8o@gmail.com
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Ka, pasyMeBambe XpaHe OJHOCHO IT0O3HaBake IheHOT CacTaBa 3aXTeBa JieTa/bHe KOHTPOJIe
KOje MOTY fia CMakbe PU3MK, Kao I ajiaTa Kojy MOry Bepu(uKoBaTI afjeKBaTHY KOHTPO-
1y mTO je jako kommekcHo (Kim et al., 2005). Bpoj anepruja Ha XpaHy CBaKUM FaHOM
pacTe 1 OTeXXaBa YTOCTUTE/BCKOM 0COd/bY [a caryefiajy CBe CerMeHTe Y IPUIIpeMI Xpa-
He 1 nyuha Kako Oy BUXOBO IPUCYCTBO eMMMUHMCcaNN. IIpBM KOpaK y BbUXOBOM CaB/a-
TlaBamby je I03HaBambe IbIIXOBOT CaCTaBa, OJHOCHO je/Iih-etba KOja M3a31Bajy aneprujcke
peakuuje, jep To HUCY CaMO MPOTENHIL.

Y mpupneMyu XxpaHe Y yrOCTUTE/bCTBY HOTPESHO je OCUIYpaTH 35paBCTBEHY UCIIPAB-
HOCT XpaHe Kpo3 1le0 JIaHall IIPOu3BOAe: fodaBmbad — nmpoussohay — guctpudyrep —
norpourad. CydjeKTH y OC/IOBaby C XpaHOM Hafla/be MOPajy OCUTyparu fia ce ¢ase
HPOU3BOJibE, IIpepasie U AUCTPUOYIINje XpaHe, Koje Cy MO BbUXOBOM KOHTPOJIOM, Y/I0-
BO/baBajy 3aXTjeBUMa Be3aHUM 3a XUTHUjeHY IpomicannM 3akoHoM. Takobe Mopajy yc-
MOCTaBUTY U IPOBOJUTY PeSOBHE KOHTPOJIe XUTMjEeHCKUX YCIOBa Y CBUM (azaMa Ipo-
U3BOJbE, Ipepajie U JUCTPUOYLMje XpaHe, OCUM Ha IIPOMjeH! IpYMapHe IPOU3BOL e
U npunagajyhux pjeaTHOCTH, y CBAaKOM OOjeKTy IO, HBJMXOBOM KOHTPOJIOM, IIPO-
BoDemeM IIPeBEeHTMBHOT IIOCTYIIKa CAMOKOHTPOJIe, Pa3BUjeHOr Y CKIaJy C Hadenyuma
cacTapa aHa/nM3e OMACHOCTY U KPUTUYHMX KOHTPOMTHMX Tauyaka. CBaKM YTOCTUTEbCKI
odjexar Mopa OuTu cripeMaH Ha ofpebheHe U3MjeHe HauMHa [OCIOBAbA, Tj. IPUIPEMe
XpaHe KaKo Oy ce Ha afileKBaTaH HauMH YKIOHMO aJiepreH U3 XpaHe Koja ce HYAM TOCTY.

ITpenMeT paja cy ajlepruje Ha XpaHy ca Kojuma ce cycpehe yrocturebcko ocodme, 1
KOjUI MM 3aJjajy BelMKe IpodjieMe jep 4eCTO HUCY HOBO/BHO IPUIIPEM/bEHNU U €ffyKOBa-
HII Jla OiITOBOpE Ha 3aXTeBe TOCTHjy ca OBUM IIpodieMuMa.

3agarak pajia je fa ce MCTpake MpodIeMIU Be3aHU 3a ajiepreHe ca KojuMa ce yroc-
TuTeBU cycpehy.

Iwmp paga je ogpenuTH Haj3sacTyIUbeHMje ajiepreHe 1 HOTpedy 3a eayKalujoM 3a
IbMXOBO IIPEBA3MUIIAXKEDE, A CBE Y IIMJ/bY YCIIENIHOT II0C/IOBAbhA.

MPEMNEA NNTEPATYPE

AJIEPTUJA N1 ANEPTEHN Y XPAHWA

Martepuje Koje 13a3uBajy ajeprije Ha3MBajy ce ajlepreHMMa, U 110 HauMHY JJOoCIIe-
Bama y OpraHM3aM IPYINCaHM Cy Y HeKONIMKO rpyIa. Vako y yrocTuTe/bCTBY peTha
MOTY TIPENCTaB/baTy M PECIMPATOPHM ajlepreHy, KOHTAaKTHM alepreHy M CIMYHO,
HajBehm mpodnem mpencTaB/bajy HyTPUTUBHY aJlepreHN KOjy yaase y OpraHmsaMm IIy-
TeM xpaHe. [Ipouemyje ce 7a oko 30% momynanyje uMa CKIOHOCT Ka a/eprujcKuM do-
JecTuMa, a cMaTpa ce ga he osaj dpoj y dynyhuoctu u name dutu y mopacry (Lockey,
Ledford, 2008; Pawankar, 2013).

3a yroCTUTEe/bCKO 0COd/be je SUTHO HAIIOMEHYTH Jla Kajla OpTaHM3aM IpeoceT/buBe
ocode-rocTa fol)e y KOHTAKT ca allepreHoM y POKY Off HeKOJMKO MIHYTA MM CaTH JIC-
nopuhe ce cumnromu anepruje (Mymmh, 2009). CBu cMMITOMY MOT'Y SUTH UCIIO/be-
HI y d/1aroM oO/IMKY Kafia He peMeTe pafjHy CIIOCOOHOCT, a/Ii U Y TeKMUM 0dIMIMMa, 1a
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U IpaMaTVYHUM Kajia yTpoXKaBajy >KMBOT (y C/Iydajy I'yllema, aHapMIaKTUIKOT IT0Ka
ucn.) (Hey, Luedemann, 2001; Lockey, Ledford, 2010; Martin, 2014).

butHo je pasnukoBaTu aneprujy of MHTO/IEpPaHIMje€ Ha XpaHy, KOja ojpasyMjeBa
HeCIocoOHOC OpraHm3Ma Ja cBapu ofpeheHy xpany, To je Hadeurhe ymakrTosa (MrIeqHM
mehep) u nenujakmja, uuja je ydecranoct y mopacty (Sicherer et al., 2010). Anepruy-
HOCT Ha ofipeheHy XpaHy 3axTjeBa CTalHy HaXKiby IpU M300PYy XpaHe, IITO JOBOAU [0
CoLMja/IHUX OTpaHMYerba M PeTKUX rnocera pecropanuma (Wanich et al., 2008). Haj-
verrhu je mpodyeM ycTaHOBUTH [a /M jeIo KOje Hapy4yjy y IOTIYHOCTY He CafpyKy Ha-
MUPpHUIIe KOje 13a3uBajy buxoBy peakunjy (Leftwich et al, 2010). butHoO je HanoMeHYy-
TH JIa Ce OBJi€ PAJIM O TPAjHOM KOHTAKTY jejia ca aJlepreHoM, He KOHTaMMHALMju Koja ce
MoXe yOnakutu ofpeheHrM TpeTMaHOM (TEPMMUUYKMM) Kao IITO je TO C/Iy4aj KO, HeKIX
mukpoopranusama (Nollet, van Hengel, 2010).

CMMIMNTOMW ANTEPTUNJE HA XPAHY

JMaxo ce anmeprujcke peakiiyje MOTY jaBUTM Ha CBaKy XpaHy, HajBehm Opoj peax-
IjMja ce jaB/ba Ha Majay Opoj HAMUPHMIA: MJIEKO, jaja, pudy, MIKO/bKe, COjy, MIIEHNYHO
dpaiHo, opaxe u Ipyro Komrywudaso Bohe n dodudacro Bohe (Thurnell-Read, 2005).
Arneprujcke peakiuje ce jaBjbajy Off HEKOJIMKO MMHYTA I1a JO HEKOIMKO CaTU HAKOH
y3MMama XpaHe Ha Kojy je ocoda anepriuna. Koy HapounTo oceT/pMBMX 0coda caMo
MIUpUCambhe VIN TOAVpUBamke XpaHe MOXKe 3a3BaT alepTUjcKy peaknujy. Vcra Bpcta
XpaHe MOXe Jja ToBefle /1O PasIN4YMTUX CUMIITOMA KOJ paslIMIUTUX 0coda, anm pas-
JIMYNATA BPCTa XpaHe MOXKe Jia IoBefle 10 CIMYHUX cuMnToMma Kop uctor perera (Hey,
Luedemann, 2001; Jones, 2001; Jedrychowski, Wichers, 2009; Pascal, 2012).

XPAHA KOJA HAJHELWWRE Y3POKYJE ANEPTWJCKE PEAKLIMJE

JeduHucano je Hajuemhux yeTpHaecT BpCTa HYTPUTUBHYX ajlepreHa Koju ce MOTy
Hahy y jenuma: KUKMPUKY, Opacy, paKoBH, LIKO/bKe, MOPCKe pude, jaja, MJIeKO, KUTa-
pute, coja, cycam, nenep, cend, nynmua u cymmnop-guoxcup (Pamuh, 2016). Cse yenrhe
Cy ajiepruje Ha LipBeHa Meca, peuHy pudy, mocedHe Bpcte Boha u mospha, anu u xagdy,
KaKao I co.

Ajneprujcke peakiiyje Ha XpaHy HepeTKO Cy y3pokoBaHe ofpeheHum poparnmma
OJOCHO aiUTHBMMA, KOH3epBaHCKUMa 1 dojaMa. Peakiiuje Ha ajuTUBe y XpaHU jaB/bajy
ce y oko 1% pene ny 0,01 - 0,23% oppacnux. Heke on Tux cyncraHnu cy: HaTpujyM OeH-
30art, doja TapTpasuH (KyTo 000jeHM HAIIMIM, CTATKNIIN U CI1.), 3acnabuBay acmapram
(Pascal 2005; Pascal, 2009; Nollet, van Hengel, 2010).

METOAO/TOTNJA NCTPAXKUBAHA

Haxon xoHcynTOBaHe loMahe ¥ cTpaHe MuTepaType NCTPAXKMBabe je CIIPOBEIEHO
nposobemeM MHTepBjya Mehy MenallepuMa u medoBuMa Kyxuma pecropana y Hosom
Capy. ¥V ucrpaxxuamy he ce KOpUCUTH TeCKpUITUBHA MeTOAA. VIHTepBjy criajia y Haj-
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vemrhe xopuirheH nCTpa>kMBauKM MOCTYIIAK 32 MPUKYIUbatbe MOJATAaKa, alli Ce 3a OBY
BPCTY UCTPa>KMBarmba YMHNMO ¥ Ka0 HAJIOTORHU)I jep YK/bydyje MHTepakuujy usmeby
UCIIMTYBAYa U UCIIUTAHMKA M HA Taj HAYVH [aje Hajloy3AaHuje IofaTKe.

JIMpeKkTaH MHTEpPBjy je cupoBefieH y 12 pectopaHa. VIHTepBjy ce cacrojao op nu-
Tama Koje mocedHe MOTpede NMajy BUXOBY TOCTY U Ha KOje MOTY OfTOBOPUTM U Ja N
ocehajy nmotpedy 3a nnbopmucamem muny 0dykom Kako Oy MOITIM OffTOBOPUTH ITOTPe-
daMa CBOjUX TOCTHjy Kafia Cy ajeprenu y nuramy. [Jodujenu pesynraru cy odpahenn
IPUMEHOT IeCKPUIITUBHE CTATUCTHKE Y TadeapHO U rpadpuuKyl y3 JUCKYCHUjy IpHKa-
3aHU Y pajy.

PE3YNITATU PAAA N JUCKYCU]A

AHANM3A HAJHEWWRNX AJTEPTUNJA HA XPAHY

CnposobemeM ncrpakupamwa Mehy yrocture/bckuM odjekTuma Kpo3 MHTEPBjy ca
MeHallepuMa u e oBUMa KyXUmba pecTopaHa Ha Tepuropuju rpaga Hosor Capa, fo-
LIJIO Ce IO CasHama Jja HujefaH odjekaT He MOXKe Ja OrOBOPY CBMM 3aXTeBMMa IIOTPO-
IIaya, ajIi Jja Cy ce CyCpeTaiu ca CBUM 3aXTeBIMa, Kao IITO ce Moxe BupieTn y Tadenn 1.

Csu meHarepu pecropana (100%) cy ce cycperanu ca 3aXTeBJMMa 3a M30CTaB/babeM
HaMMPHUIIA KOje cafipyKe IIyTeH Y CBOjUM je/iMMa, OHOCHO Ca 3aXTeBMMa 000/IeINX OFf
Le/njaKuje, alm of Tora caMmo 25 % pecropaHa MOXe [ia OTOBOPYM OBMM 3aXTe€BMMa, a
75% pecTopaHa O >Keyesio fa MMajy 3Hamwa 1 ycose. [lled oy cy HaBenm ga KyXumbCKO
0cod/pe Kao 3aMeHY 3a IIIeHNYHO OPALIHO KOPYCTe MMPUHYAHO WIN KYKYPy3HO dpaii-
Ho. Kao mpodnem y mpunpemn jena ucTudy HecrmocodHOCT feTasbior mpahema Moryh-
HOCTM KOHTAaMMHAI[}je jena, jep YecTuIle dpalrHa MOTy JOCIIETH Y jeio IyTeM BasmyXa.

Kop ynorpede kpasiber Miieka, 50% ce cycpeTano ca 3aXTeBMMa, Off Tora 'y 33% pec-
TOpaHa JIMa y CBOjOj IIOHYAM jerta de3 MaKTo3e, a 33% Ou yKesteno fa uMa TakBa jerna, IITo
HIje TONMMKO TEHIKO M3BeCTN. 3a U30CTaB/balbeM jaja 66% MCTIMTAHMKA je M3pasua clie-
nuduyuHe norpede, [OK MoTpede MoxKe 3a0BOBUTY 50% pecTopaHa, a 42% UcnuTaHu-
Ka MCTUYY fja OM BOJIENM [ia MOTY Jia OTOBOpe Ha IoTpede roCTHjy, JaK/Ie CaMo jejaH
pecTopaH He MOXXe U He oceha morpedy fa oAToBOpM Ha 3aTeBe TOCTU]Y.

Y 50% McnmMTaHUX pecTopaHa FOCTU CY MCTULIAIN aJepTUYHOCT Ha jela of puda
IOK caMo 16% MoxKe [ja 3a/J0BOJbI HUXOBe oTpede a 66% Ou BOJIeNo fa MMa yCcuoBe U
3Hame Ja ofroBopu oBoj norpedu. I'pymna jena Koja je cpogHa jenuma of puda cy jena
O]} IIKO/bKM U paKoBa, 33% MeHallepa pecTOpaHa MCTAKIIO je la Ce CYCPesIo ca 3aXTeBMU-
Ma rocrujy, 50% je MCTaKIIO la MOXKe OiCOBOPUTY OBMM 3aXTeBMMa a 25 % Ou Boeno
7la IMa yCJIoBe.

3axTeBM 3a M30CTAB/bAeM KMKMPUKMja U3 jelna KOHCTaTOBAHO je y 25% yrocru-
Te/bCKUX 0djeKaTa, y 25% oBakse moTpede cy nmpumeheHe 1 MOTy UX 3a/JOBO/BUTH, TOK
du 42% Boseno #a MMa 3HamWa ¥ MHUIM]ATHUBY 3a IPUIIPEMOM jesla 3a Koje MOTY Ja ra-
PaHTYyjy #a 'y cedu He cappyKe KMKMpPUKM HM y TparoBuma. Kajia je ped o opacuma, 25%
ce cpesio ca 3aXTeBMMa, 25% MosKe fla 3a710Bo/bM noTpede 1 25% Ou BosIeno fja MoXe of—
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Tabena 1. MoTpebe rocTa 3a M30CTaB/batbeM jeNa Ha KOje Cy aflepruyHu

AnepreHu 3a Koje
3axTeBu — noTpebe MoTpebe roctujy Ha 6u xenenun ga nmajy
3a M30cTaB/batbeM Koje pecTopaHu Mory | MoryhHOCTM M 3Haba

BpcTe anepreHa anepreHa O/rOBOPUTU A VX eIMMUHULLY U3
TPaXKeHuX jena
bpoj % bpoj % bpoj %
pectopaHa pecTtopaHa pecTopaHa
nyTen (nwennua, 12 100 3 25 9 75
pax, jeyaM, 306)
Kpas/be Mneko 6 50 4 33 4 33
Jaja 8 66 6 50 5 42
Pube 6 50 2 16 8 66
LlIKko/bKe, pakoBu 4 33 6 50 3 25
Knknpuku 3 25 3 25 5 42
Opacu 3 25 3 25 3 25
Ocrtano jesrpacto
Bohe (6ageMm, 4 33 3 25 3 25
NewWwHuK, nuctahu)
Coja 2 16 1 8 4 33
Cycam 3 25 2 16 1 8
Lenep 4 33 4 33 2 16
CeHd 2 16 2 16 5 42
JlynuHa
(Byumjn 606) ! 8 ! 8 0 0
CyMnop-anoKkcung 1 8 0 0 0 0
n cynputm

M3Bop: MicmpaxuBsarse aymopa

roBOpUTY MmoTpedaMa rocTHujy Kaja Ou MX OBM MCKa3aay. AJeprujy Kojy usasuBa KOH-
3yMupame OCTaJIor jesrpacror Boha ofHOCHO dafeMa, JelHNKa 1 nuctaha mpe cera
UCTAaKIIO je 33% MeHallepa odjekara Kao 3aXTeB CBOjUX TOCTH)Y, 25% MOXKe fla TapaHTYje
KBaJIUTET YCIyre Kpo3 IIPUIIPeMy OBaKBOT je/la CBOjUIM IOCTUMA, a 25% Ou >kerneno ma
CTEKHE 3Harba U yC/IOBE.

Coja ce 4ecTO KOPHUCTHM Ka0 3aMjeHa 3a XMBOTUILCKE IIPOTENHE, U HA/Iasy ce y Tpa-
rOBMMa PA3NMYNTHUX IIpexpaMOeHNX MPONM3BO/ia, CAMO /IBa peCTOpaHa OFHOCHO 16%
VICHUTAHUX Cy 3ade/le’keHe IOTpede 3a M30CTaB/bambeM, jeflaH Off OBa JIBa peCTOpaHa
MO>Ke OfITOBOPUTY HoTpedama a 33% Ou xKenmenu la MOTY, Off BbUX YIIPaBo jeflaH je OHaj
odjekaT KoJi KOra je MeHallep MCTaKao fla Ce Cycpeo ca 3aXTeBOM ajy HMje MOrao ja
usabe y cycper saxTeBy rocra.

JsocraBpame cycama je 3aTpakeHO y 25% MCIMTaHMX odjeKara, IBa peCTOpaHa Cy
CIIPEMHN Jla IPUIIPEMeE jero a jeflaH PeCTOpaH du BOJ/IENO Jia MMa 3HaHe U OIpeMIbe-
HOCT 3a TaKO HEILTO.
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Ienep ou fa u3 jena msocTaBe rocTu 33% MCIMTAHUX YTOCTUTE/HCKUX 0djeKaTa, Ta-
kobe 33% je cipeMHO J1a TIOMOTHe TOCTY IIpM OBAaKBOM 3aXTeBy a 16% je 3amHTepeco-
BaHO 3a MH(pOpMalijaMa KaKo Jja YKOIMKO Ce CYCPETHY Ca OBAaKBUM 3aXTeBOM, IIOMOT—
HY TOCTY.

CeH ce ka0 HAMUPHHUIA JOCTA KOPUCTH, a y 16% odjekara je 3adererxeH 3axTeB 3a
U30CTaB/balbeM OBe HaMMPHIUIIE U3 IIPUIIPEMeE je/Ia, TaKOoDe yIpaBo TU UCIIUTaHULIK CY
UCTaK/IM Jla CY CIPEMHM Jia 3aMeHe U M30CTaBe ceHd, OHOCHO C/IaYMIly U3 IIpUIIpeMe
crienyjanurera, 42% medosa je UCTAK/IO ga Oy >keyeno fia dyje NpUIIPeM/beHO YKOIU-
KO C€ CyCPETHE Ca OBAKBUM 3aXTEBOM.

JIBa y3po4HNKa a/leprUjCKMUX peaKlyja Koja ce cpelly y HajMamboj Mepy Cy TyIMHA U
cymmnop-guokcuy. JlynmHa je mosHaTa Kao OyjbKa Koja e(pMKacHO MOXKe 3aMEHUTH COjY,
300r BUCOKOT yfe/a IPOTENHA, I1a je 3aTO YeCTO CaCTaBHU /Ie0 PasIMIUTUX Kodacu-
yapckux npoussoga. Cymmnop-guokcug (SO2) u cynoutu cy agutusu us rpynannje E
220, E 221-228 n xopucTe ce Ko KOH3epBucama Boha u mospha, pakmja u BuHa. 3axre-
BU 32 M30CTaB/bambeM OBa [Ba CACTOjKa Cy KOHCTaoBaHa y 1o jesHoM odjexTty. Kapa je
ped o IynuHYN MeHayep odjeKTa Ifie je 3adeneskeHa MoTpeda 3a HEHNM M30CTaB/bambeM
ucTH4e fia je To Moryhe, ok MeHayiep odjekTa I7ie je TOCT UCTAKA0 OCET/BUBOCT Ha CyM-
HOP-/IMOKCHT, MICTIYE KAKO Ha )KaJIOCT He MOTY OfITOBOPUTH Ha OBY IIOTpedy, yc/es peT—
KUX 3aXTe€Ba a U II03HaBaka OBMX HAaMMPHUIA KaO M3asuBada ajepruja, HU jeflaH Me-
Hallep HHje JICTaKao KaKo Ou HY>KHO BOJIEO Jla 3aMapa 3HarmbeM CBOje 0c0d/be, OHOCHO
Ia TPOLIM CpefiCTBa y HadaBIM OIpeMe MIM HaMUpHUIA Koje he epukacHo pemntu
npodiem. BuTHa je uMmbeHMIIA [ja je HOBO/BHO CaMO AETa/bHO IpPAaTUTHU JieKIapaluje
[pOM3BO/a Koje HadaB/bajy 3a IPUIIPEMY jesia Ha KOjuMa OBM CACTOjLM MOPajy OUTH 03-
HayeHJ, IITO je MHOTO JIAKIIe Off IIPUIIPeMe jeia des IIyTeHa.

Kao cBojy cmadocT yrocTure/sy Cy HaBelIM HeJOBOBHY MH(MOPMUCAHOCT O Haj-
yemhyM ajiepreHnMa, aum 1 5ke/by 0 MHPOPMUCAHOCTH KPO3 HeKy 0dyKy Koja du duita
OpraHN30BaHA Y BUAY yIIO3HAaBamba HajuelIN/X ajlepreHa y XpaHy 11 Ha4JHa Ha KOje OHU
Ienyjy u ga Oy MOXK/ia TO J1eJIOBaJIO IO/ICTHULIAJHO Jja IOy He CBOje peCTOpaHCKe NOHY e
pasHOBpcHMjUM jenuma. [Ipunnkom ycnyKuBama ToCTUjy KOju Cy alepTUYHM Ha HEKY
HaMMpPHUILY, TOCT HaI/lalllaBa Ha IITa je ajiepriuyaH ¥ BOAM Ce CTpOra IaXKiba y Ipe-
Hocy nHdopmannje. MehyTnM pectopanu 4ecto HeMajy cTaHAApAM30BaHe MpoIiefype
paja, Kao HI peLienType, HeMajy HU ocedHe IIPOCTopuje 3a IpUIIpeMy XpaHe, TaKo fia
je mako mohm o kKoHtammHanuje. Ha s3gpaBcTBeHe nmorpede onpebene rpymne donechHu-
Ka yTOCTUTE/b) HUCY IOBO/BHO €lyKOBAHM, a/IM KPO3 jaCHe CMEPHILIE TOCTUjY TPY/iE ce
7la O;TOBOPE OBUM 3aXTEBMMA, LITO HE TapaHTYje CUTYPHOCT.

AHANIM3A CMEUMNJANHUNX SAXTEBA MOTPOLLUAYA 'Y nOr/IEAY ANEPTEHA

ITocmarpajyhu 3axteBe moTpolnadya Koju Cy mpuKasaHu y rpadukoHy 1, Moxe ce
KOHCTAaTOBAaTHU Jja Cy Hajuewrhy saxTeBu 3a XxpaHy de3 riyreHa (20%), a 3aTuM jaja (14%),
HAKOH 4Yera Cjiefje M/IeKO I MOPKCKa puda, ca CBUM OCTAIMM CIy4ajeBUMa Ce YTOCTH-
Te/by MHOTO pebe cycpehy.
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O FnyTeH

() Mneko

@ Jaja

(5 Mopcka puba
@ Lkomke v pakosu
O Kukmnpuku

@ Opacu

(9 Jesrpacto Bohe
@ Coja

() Cycam

@ Lenep

& Cend

© Nynuw

() Cyndutn

lpaduk 1. 3axTeBM 3a M30CTaB/barbeM anepreHay jesmma

AHANM3A MOTYRHOCTWM MNMPUMPEME XPAHE BE3 AJIEPTEHA

AKo ce y3Me y 0031p caMo ped MeHallepa 1 meda KyXumbe Kao OffTOBOPHOT JINIa, de3
ileTa/bHe KOHTPOJIE ¥ pajly MO)Ke ce KOHCTaTOBAaTH Jia peCTOpaHu y Hajsehem mpoieH-
Ty MOTY Jla OfirOBOpe IoTpedaMa MoTpolraya Kojy Cy alepryHM Ha jaja U MOPCKy pudy
(15%), mTo ce 3ajefHO ca ocTanuM MoryhHoCTVMa BUAM y TpadUKOHY 2.

AHAJIN3A XKE/bA MEHALIMEHTA A OATOBOPE CMELUNJANTHNM 3AXTEBUMA
3A XPAHOM BE3 AJIEPTEHA

[TocmarpaTy Kpo3 puUsMy pesyiraTe IpBa iBa rpadukxa npuMmeheHo je ma du me-
Haylepy odjeKaTa KojyI HeMajy 3Hama 1 CPefCTBa 3a eIMMUHIUCAbe IIyTeHa BOJIeIN fa
UX CTEKHY, IITO je moxBanHo. [Topex Tora Benukyu Opoj MCIIMTAHUKA je 3aTHTePeCOBaH
fla CTeKHe 3Hama 1 MOTyhHOCTHM 3a enMMMHUCae pude 1 ceHda Kao ajepreHa, Kako
300T BIXOBE YecTe yHoTpede, TAaKO 1 300T Tora IITO je IBIX0Ba 3aMeHa TellIKa.

Y rpadukoHy 3 IpKKa3aHoO je y KojeM MPOLeHTY OM MCIIMTAHUIIN JKeJIeNN f1a UMajy
3Hama UM CPEJCTBA Jla OITOBOPE Ha 3aXTEBE CBOjUX IOCTU]jY, T/l jeé aKLeHaT CTaB/beH Ha
IITyTeH ¥ MOPCKY pudy, /i ¥ IpUIpeMy jena de3 KMKMpMKanja, ceHda, jaja 1 Mieka.
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Mopcka puba
LLIko/bKe 1 pakoBu
Kuknpukm
Opacu
JesrpacTo Bohe
Coja

Cycam

Lenep

CeHd

Jlynun

() Cynputn

L XY G IO JwX X

fpaguk 2. MoryhHocT npunpeme jena 6e3 nojesnHu anepreHa

Mopcka puba
LLIKo/bKe 1 pakoBu

Kuknpukm

Opacu
Jesrpacto Bohe

Coja

Cycam
Lenep
CeHd
Jlynun
() Cynputn

L XY G IO JwX X

41"

[paduk 3. AnepreHu 3a Koje 61 Kenenun Aa UMajy ycnoBe 1 3Hakba fa UX U3ocTase

L —
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3AK/bYHAK

Ha ocHOBY ucTpakeHe IUTepaType 13 OO/IaCTV CaBpeMEHUX TPEHJ0Ba y YIOCTH-
Te/bCTBY U a/lepreHNMa Kao K/byYHOM IPOOTIEeMAaTKOM Y3 CIPOBEfICHO UCTPaKMBakbe
Ha Tepuropuju rpaga Hosor Capa fomto ce no cbegehux 3amydaka:

o AJepruja Ha IJIyTeH INpeACTaB/ba Hajuellhy IMOTENIKONy yCIIeNIHOr IOCIoBama
y 100% mcnuranux odjekara a amepruja Ha jaja (66% MCIUTAHNMX) OXHOCHO Ha
KpaBbe MyteKo 1 pude (50% ucnmuTaHuX) Crafajy y Zocta decte mpodieme, 3a pas-
JIMKY Off ajiepruuja Ha JyIUH UM CyMIOP-AMOKCH] KOje Cy jefiBa II03HaTe yIroc-
TUTE/bCKUM PAJHULMMA.

« OHO IITO je IOXBAJIHO je IITO je BehMHa OHMX KOjU Cy 3adeIeXXMIy 3aXTeBe Ha
BJX MOITIN 1 Jia ofiroBope. To MehyTum Huje cydaj ca riryTeHOM Koju 300T unibe-
HIIIe fla ce MOXKe Hahy y BasfyXy IpencTaB/ba TeXaK aJepreH 3a N30CTaB/bambe
I1a TaKO caMo 25% MCHUTaHMX MOXKE OATOBOPUTY N30CTaB/batbeM INyTeHa. Vnak,
KOJ, IPYTUX ajiepreHa caMo IOjeJHN UCIUTAHULM Cy UCTAK/IM Jla HUCY Y CTamby
7ia 3a/10BOJbE TTOTpede TOCTHjy OIHOCHO 3a HeKe TUIIOBE ajlepreHa CBU KOji Cy ce
CycpeTasny MOTJIH CY U Jla MX M30CTaBe 3a IOTpede KOHKPETHOT ToCTa.

« Taxobe je MOXBaHO U TO Ja BeIMKYU OPOj YTOCTUTE/BCKUX 0djeKaTa Koju ce HUCY
CycpeTanyu ca 3aXTeBUMa 3a U30CTaB/balbeM ofpeheHnx anepreHa du Bomeno na
SyZe cpeMHO 3a TaKBY CUTYalMjy YKOIUKO Jio e Bobe. [TpucyTHa je 1 xepa fa
ce CTeKHY 3Hama U MOTyhHOCTH 3a UCITyHelbe OHMX 3aXTeBa TOCTUjy KOjU HUCY
MOI/IM OUTK HPeTXOHO ucHyweHu. CBUX 75% MCHUTAHUX KOjU HUCY Y CTamby
Ia OATOBOpe Ha ImoTpede M30CTaB/baba IIyTeHa Ou >kenenu aa jecy. VI xox Behu-
He OCTA/IMX ajJiepreHa MeHallepu U IeOBM Cy MICTAK/IM 3aMHTEPECOBAHOCT Jja
Ha HajeMKacCHMjU HAYMH OATOBOpe Ha 3axTese roctyjy. Ho, nmak npumehena je
joII yBeK He JOBO/bHA MH(OPMUCAHOCT MeHalepa 1 11edoBa a Or0TOBO 0COd/ba
0 TOMe IITa ajiepreHy HpefcTaBlbajy, KOju Cy Hajuelrhy ajepreHn 1 Kako ;X 3a-
MEHWUTY VIM M30CTaBUTH. Pelneme 3a TakBe cuTyauuje Cy 3Ha/M MEHALIEPU MU
ofpehenm uckycHY NojenMHLIM OK je BehuHa duta npuadHo HeMHpOpPMICaHa U
HecrpeMHa. V3 Tor pasjora je moTpedHO pajuTI ca 0COd/beM alu U ca MeHalle-
puUMa, IIPEeHOCUTH MM MHOpManyje jep je 3hApaB/be 3a NOjeAMHIIA HajBaXKHUje
a YTOCTUTE/bCKM 0QjeKaT Kao MeCTO Y>KMBama He CMe OMTU M3BOp HapyllaBama
3[ipaB/ba.
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